
Our regular readers may have noted
long ago that few of the stories on
these pages focus on the structure
and organization of UMass Extension.

Sure, there are stories about Exten-
sion faculty and staff – that is, the
people who carry out the mission of
the land-grant university. There are
stories about the people, land and
systems with whom we work. The
Extension imprint is surely there on
every story, but that imprint is rarely
what the story is about. We like it
that way. 

In some respects, that has long been
a feature of the cooperative exten-
sion system. Outreach and engage-
ment have more to do with the
impacts of our work than it does with
our organizational titles or structure.
It is about the relationships, the kind
that nurture new locally-based busi-
nesses, and that help ease the burden
of worry for military families. It is
about a process that is natural and –
when  it is working well – almost invis-
ible: as organic and invisible, per-
haps, as the flow patterns of a
stream, or the artistry in planting
corn, or the diplomacy of dairy cows. 

You just have to look carefully
enough . . . 

When Jan and Dale Wentworth decided to
start a maple sugaring operation seven years
ago, they felt a little lost in the woods. Jan had
worked as a teacher. Dale sold business sup-
plies. Neither of them had worked on a farm.

As the sap started running on their North
Brookfield Farm, the Wentworths real-
ized they were not going to make it on
maple syrup alone. They opened a cater-
ing business, started cooking with maple
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syrup, and eventually came up with a
line of maple products. Now they really
needed help.

“We didn’t know how to do anything,”
Jan said. “But we did put one foot in front
of the other, and we did ask questions.”

Learning the hard way, the Wentworths
networked, negotiated the sea of regula-
tions, and sought advice wherever they

PEOPLE

Current events and diplomacy: 2

PLACES

Community amid uncertainty: 3

THINGS

Accessing the big picture: 4

CONTINUED ON PAGE 5

V
O

L
U

M
E

 
3

 
·
 

N
O

.
 

1
 

 
S

P
R

IN
G

 
2

0
0

5

Starting a business can be jarring . . .



PeoplePeople

Farmstand
Diplomacy 
Chinese Premier Wen Jiabao
likes ice cream. UMass Amherst
Professor Stephen Herbert and
Middleton farmer Paul Richardson
can attest to that. 

Herbert selected Richardson’s
dairy farm for a special tour
in October of 2003, accom-
panying a retinue of Chinese
and U.S. officials as they got
an up-close look at the milk
business in Massachusetts. 

A crop specialist in the Department of
Plant, Insect and Soil Sciences, Herbert
is the Extension representative for dairy
farms in Massachusetts. The New
Zealand native has also made some 25
visits to China to serve as a consultant
on farming practices. When Wen came
to Boston as a guest of the Liberty
Mutual Insurance Company, and want-
ed to see an American dairy farm, they
turned to Herbert. 

Herbert chose Richardson Farm in 
part because of its proximity to Boston.
Richardson, who milks about 350 cows,
was given two months warning and
spent every moment getting ready. 
With secret service agents, police, and
state officials everywhere, he gave the
premier the grand tour of his barns and
processing equipment, as well as a taste
of the final product. Wen even helped
Richardson stir chocolate chips into 
the farm’s ice cream before sampling 
the wares.

According to Herbert, the Chinese 
diet has not historically included large
amounts of milk but the country has
stepped up dairy production in recent
years as a source of nutrition. The pre-
mier seemed amazed at the farm’s effi-
ciency, Richardson said.

“When I told him how much milk we
make with six people, he said it takes
1000 people in China to produce the
same amount.” n
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Left and
Below: Piotr
Parasiewicz
and students
Right: Stephen
Herbert

Going with the Flow
To follow Piotr Parasiewicz into the icy waters
of the Mill River on an early spring afternoon
is to get to know a stream in an entirely new
way - as a living thing, perhaps, with a person-
ality defined by words like “riffle” and “ruffle.” 

“Every river has face, a personality, a
pulse,” notes Parasiewicz, who heads
UMass Amherst’s Northeast Instream
Habitat Program (NEIHP), a new multi-
disciplinary research initiative aimed at
assessing river habitats and predicting
how those habitats will be impacted by
changes in stream flow.

“We always walk the stream before we
start taking measurements,” he notes. “It
is a process of learning to see. Things
change dramatically as you walk. Your
perspective changes.”

At the same time, however, Parasiewicz
insists that any unit of moving water can
be described in fairly precise terms - terms
that call on a vocabulary and grammar

standardized largely by Parasiewicz him-
self. Using the latest in GIS mapping,
specially equipped palmtop computers
and an array of measuring devices,
NEIHP trainees work their way up (or
down) a stream collecting data on depth
and velocity as well as on the shape and
composition of the stream bed and
banks. They can cover up to a mile a day.

This data then drives the computerized
Mesohabitat Simulation Model designed
by Parasiewicz to predict the impact of
various changes, such as dam removal.
He began developing the model as direc-
tor of the Instream Habitat Program at
Cornell, and brought it to UMass
Amherst in 2002. A native of Poland, he
earned his PhD at the University of
Agricultural Sciences in Vienna. 

A riffle incidentally is a reach with mod-
erate current velocity, some surface tur-
bulence and high gradient. A ruffle is
somewhat less so . . . n



The reality of separation leads
to a host of issues, including a
deep-seated anxiety. McCafferty
believes 4-H clubs can help allevi-
ate some of that anxiety: “4-H will,
for that deployed family, give reassurance
that my kid is busy and engaged. The
last thing you need to do is be worried
about your kids while you’re deployed.”

4-H participants, in turn, have a chance
to learn life skills, resiliency, and leader-
ship - which, says McCafferty, “help chil-
dren deal with things totally out of their
control, like a parent being away.”

“I think it’s a great marriage and an
enhancement of our programs,” she
adds. “It’s a way to create small commu-
nities within our community.”

UMass Extension educator Gretchen
May, who is coordinating the program,
sees the military program as a logical
extension of 4-H. “I’ve seen children get
truly involved in learning, and it shows
them someone cares,” she notes. 

McCafferty beams when she talks about
the 4-H curricula that the staff began to
implement last summer: “4-H is flexible
and it bends to the needs of the commu-
nity,” she notes. “People think of 4-H as
bunnies and cows, but there’s robotics,
entomology, photography, and lots more.

Based on the curricula,
we’ve revamped our plan-

ning tools to decrease
paperwork and spend more

time with the kids.”

Bunnies aside, one of the first 4-H-
based projects at Hanscom was a garden,
which, by harvest time, brimmed with
tomatoes, peppers, and herbs. Ten chil-
dren, ages 9-14, worked diligently on the
garden. At harvest time, they used the
produce in a kids’ cooking club. 

“The kids were really into the gardening,”
says Scott Craver, director of youth pro-
grams at the base. “I was really pleased
with the 4-H curricula. It takes ideas and
moves it into an actual activity.”

McCafferty and the staff are now signing
on volunteers to run the clubs, deciding
on the clubs for the younger children,
and soliciting ideas from the older chil-
dren and teens for the types of clubs in
which they’d be interested.

In a world where deployment is always
an option, and turnover due to attrition
and reassignment hovers at 25-percent,
McCafferty sees 4-H as providing much-
needed stability: “As a (military) kid
moves around the world, they’ll find a 
4-H club - and that’s really important 
for continuity.” n

In the activity rooms of the School-Aged Care
Program at Hanscom Air Force Base in Bedford,
it looks as if adults have not yet been invented. 

This is where 4-H meets the military.
Thanks to a $21,500 grant from the
USDA, the U.S. Army Child and Youth
Services and U.S. Air Force Family
Member Programs, children of military
families in Massachusetts will soon have
ready access to 4-H programs. At
Hanscom, that means right on base and
a short walk from school.

For military children, 4-H programs may
prove to be especially important in these
uncertain times, according to Carolyn
McCafferty, Family Member Programs
Flight Chief. Service families, notes
McCafferty, face the always-present pos-
sibility that parents will be deployed to
any number of military hot spots, includ-
ing Iraq. Hanscom, for instance, current-
ly has a 10 percent deployment rate. 

“We were primarily only sending security
forces, but we’re now having more peo-
ple pulled,” McCafferty says. “The threat
of it all happening is much higher than
the 10 percent. Military families live with
that threat, and that’s hard.”
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4-H, Hanscom-style

On Base with 4-H

Places



g
Wisseman was introduced to the concept
several years ago when he attended a con-
ference in the Midwest, where corn mazes
were already popular.
Collaborating with his
artist neighbor William
Sillin, he has come up
with complex mazes in
the images of Babe Ruth,
Mona Lisa, and King Tut.
To enhance the experi-
ence, Wisseman and Sillin
created games in which
people can gather clues
while they wander around
the corn. Last fall’s maze
featured likenesses of the
presidential candidates and a
crash course in electoral pol-
itics. “You could get yourself
elected,” Wisseman said.

Wisseman charges $7 for adults and $5
for children. On a fine October day, it’s
not unusual to see crowds of people
roaming the six-acre field. When they get
home, they not only have a bag full of
produce but a sense of where it was grown.

“It’s a good way to get people out on
the farm,” he said. n

Guide Goes On-line
The New England Vegetable Management
Guide is a hefty book - 139 pages in the
2004 edition. It also carries a lot of weight
as a farmer’s longstanding lifeline to infor-
mation on topics such as pest control and
soil fertility. Until this year, updating it was a
daunting and sometimes chaotic task.

“Six to eight editors would print out
last year’s guide and pencil in the edits,”
said database developer Andy Slocombe.
“There was a big paper trail.” 

Thanks in large part to Slocombe’s
computer know-how, that job is now
done at the touch of a key-pad. Last
fall, Slocombe began setting up a 
content management system and down-
loading the guide so that it can be
continually updated on-line. Now, by
going to the site, the Extension editing
team can adjust on the fly as insects
become resistant to chemicals and
research develops. 

“The material 
will be dynamic
because it’s
ever-changing,”
Slocombe said.
“And it will
streamline the
editing process
without
waste.”

As an added
benefit, farm-
ers will be
able to access
the site for

the latest informa-
tion, although

Slocombe said most will still buy 
the latest hard copy when it becomes
available.

“A lot of farmers like to be able to take
it on the tractor with them,” he said. 

The site has been up and running since
January, although Slocombe is still
tweaking it. The editors hope to print
the updated version by December. n
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A Maze of Maize
You can stock up on pumpkins, gourds, and
sweet corn when you make your fall trip to
Warner Farm, but why stop there? While you’re
at it, you can find the treasure of King Tut or
get elected president of the United States.

For the past five years, owner Michael
Wisseman has enticed autumn crowds to
his Sunderland farm with elaborate corn
mazes that transform a roadside stop into
a field day. Although he makes ends meet
with his crops of corn, strawberries, peas,
peppers, pumpkins and tobacco, the pop-
ular mazes help Wisseman make the most
of his 150-acre farm. 

“This is just one more way to diversify,”
he said. “It helps sell fall produce and it
promotes farms in a general way that is
good for agriculture.”

Things



could find it. Now successful
entrepreneurs with a line of
nearly 70 products, the
Wentworths have put their
hard-earned experience as a
small food business to use
for others on a Web site pro-
duced by the New England
Extension Food Safety
Consortium.

“Online Support for New
England Food Entrepre-
neurs” provides a one-stop-
shopping source of informa-
tion and contacts for the
small food producer, bringing
together on one site what it
took the Wentworths years to
learn on their own. Users can
click on categories such as
“Business and Marketing,”
“Food Regulations,” and “Training and
Education” or jump to lists of state
agencies and food processing facilities.

Wentworth, who collaborated with
UMass Extension’s Rita Brennan Olson
on the project, wishes it was around
when she was a greenhorn.

“It’s very user friendly,” she said. “There
are tons of links. If I was at the starting
point, it would be very useful.”

Olson, the Food Safety Education
Project Manager for UMass Extension,
worked with the University of New
Hampshire Cooperative Extension to
start up the site in the spring of 2004.

“We wanted to put as many useful re-
sources in one place as possible,” she said.

In doing so, Olson turned to entrepre-
neurs like Wentworth and Ann Starbard,
who milks a flock of 60 goats on her
Crystal Brook Farm in Sterling to pro-
duce a variety of goat cheeses. Like the
Wentworths, Starbard had to work by
trial and error, figuring out her own
business plan and devising a marketing
strategy. She had a particularly tough

CONTINUED FROM PAGE 1

time with the innumerable regulations,
which is why she is glad to see plenty of
information about them on the “New
England Food Entrepreneurs” site.

“There are more regulations all the time,”
she said. “I didn’t have a place to go for
advice. It’s important for the state to have
something like this.”

For example, some regulations have to
do with the size and sanitation of the
kitchens used to manufacture food prod-
ucts. Some small businesses may find it
financially unfeasible to build such a facil-
ity, but they don’t have to. The Western
Massachusetts Food Processing Center,
which has a prominent place on the Food
Entrepreneurs Web site and collaborated
in its creation, will help them out.

C O V E R  S T O R Y : N E T W O R K I N G  A  C O M M U N I T Y  O F  F O O D  E N T R E P R E N E U R S

Located in Greenfield and
run under the auspices of
the Franklin County
Community Development
Corporation, the center
provides technical support
in areas such as marketing
and product development
and will even cook and
package the products.

“We’ll take a recipe and
manufacture it here under
the supervision of our
clients,” said Herb Heller,
the program manager.

The $1 million facility is
up to code and turns out
such delicacies as Holy
Smokes Barbecue Sauce,
made by the restaurant of
that name in Hatfield. The
center has some 40 mem-

bers, who pay a $240-a-year member-
ship fee for its services, along with
modest labor and storage costs.

“What we try to do is help give them
as big an advantage as possible,”
Heller said.

Heller is also enthusiastic about the
new Web site, which he feels works
hand-in-hand with his operation.

“The Extension Web site is a great
resource for people exploring in the
early stages,” he said. “It’s really a
clearinghouse for a wide range of
information.”

Olson has not yet tracked how many
hits the site has gotten, but is mount-
ing a marketing campaign to publicize
it. As part of that campaign,
Extension is sending postcards with
the Web address to farmers and entre-
preneurs, including collaborators like
Wentworth and Starbard.

“We’re using their expertise to help
us put together something useful for
people who follow in their footsteps,”
she said. n
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“We didn’t know how to 
do anything,” Jan said.

“But we did put one foot in
front of the other, and we

did ask questions.”

The Western Massachusetts Food Processing Center is a resource for food entrepreneurs.
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